8 4 neck. They were then sterilized in an oven at 190 to 200 C for 2 to 5 minutes, and were used within a few days.
In some cases the entire milk from a given quarter was taken as a sample and enamel ware milk cans of 1 gallon capacity were used for such samples. The cover of each can was wrapped in cotton and placed in a small sheet iron box, while the top of the can was carefully covered with two sheets of paper tied on. The cans and covers were sterilized in an oven as described above.
Samples were received at the laboratory within 1^2 to 2^2
hours after taking. They were thoroughly shaken, using both a rotary and a vertical movement. Dilutions The first set of samples consisted of only one sample from the hind quarters and one sample from the front quarters, being portions of the entire milk secured from these quarters.
The results are given i n the following table. As the average specific gravity of milk is about 1.035, the amount in grams was divided by that factor to determine the equivalent amount in cubic centimeters. In hope of finding some practical method to reduce the number of bacteria present in any given quarter of the udder, the three series of experiments described below were undertaken.
I.
Sealing the opening of the teat so as to exclude possible external contamination.
After the udder had been thoroughly stripped the end of the teat to be sealed was dried with a sterile towel and then moistened with 25 per cent lysol. This was wiped off and carbolated vaseline rubbed onto the end of the teat. To protect the vaseline pieces of adhesive tape, three or four inches long were used so as to completely cover the end of the teat.
The teats were sealed after every milking, but samples were secured only from the morning's milk and were taken in sterile glass stoppered bottles as previously described. 
